
A 3% SURCHARGE WILL BE ADDED TO EACH CHECK TO HELP ADDRESS THE WAGE
DISPARITY BETWEEN OUR SERVERS AND BACK-OF-THE-HOUSE STAFF. 100% OF

THESE PROCEEDS GO DIRECTLY TO OUR HOURLY KITCHEN MEMBERS.

Our Signature BBQ Sauces
LILIKOI GOLD - Carolina Gold Style Mustard Sauce

CRACKSEED - Sweet and Tangy with Li Hing Mui

PANIOLO - Savory with a touch of curry

SMOKED CHILI PEPPER WATER - Smokey and spicy thin sauce

B A R B E Q U E  &  G R I L LALOHA ASHEVILLE HULI SUE’S

A La Carte Sides

Hawaiian Style

SUE’S HULI CHICKEN BOWL.....................................$23

MOCHIKO CHICKEN BOWL........................................$22

SWEET CHILI SHRIMP BOWL....................................$24

PORK KATSU BOWL...................................................$22

PLAIN FRIES......................................$5

SWEET POTATO FRIES..................$7

SIDE SALAD.......................................$5

WHITE RICE.......................................$3

COLESLAW........................................$3

MAUI SWEET ONION CHIPS............$3

HAWAIIAN MACARONI SALAD......$3

GREEN CHILE CORNBREAD............$3

GRILLED PINEAPPLE..........................$5

Grilled chicken thigh marinated in house Huli sauce

Fried chicken thigh, gochujang mayo, su-miso drizzle 

Jumbo shrimp, lightly battered, tossed in sweet chili sauce 

Panko pork cutlet, guava bulldog sauce

Starters
FRENCH ONION SOUP..............................................$8

DEEP FRIED BRUSSELS SPROUTS........................$11

GREEN CHILE CORNBREAD.....................................$3

HURRICANE FRIES...................................................$9

BLACKENED MAHI TACO SALAD.............................$19

Gochujang mayo, red pepper flakes - DF

Gochujang mayo, sushi sauce, fried garlic, furikake served
on plain fries

Cabbage, avo, pineapple salsa, black beans, jalapeno, gochujang
lime dressing, tortilla strips, cilantro DF

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Please Note: Our kitchen is not “Gluten Free” and cross contamination is possible.

Weekly Specials

SATURDAYS - PASTRAMI RUEBENS & LOCO MOCOS

FRY-DAY!
Every Friday we bring back our beer batter.  Get fish n’ chips, onion rings,
battered fish tacos & more

House cured and smoked brisket Pastrami sandwiches & Loco Mocos, a
quintessential Hawaiian comfort food.

SUNDAYS - WINGS & MAC N’ CHEESE
Get wings 2 ways.  Smoked & served with BBQ ranch or battered and fried
tossed in a sweet & spicy glaze.  Also our made-to-order Mac N Cheese
BBQ bowls and sides.

Raw Ahi tuna*, tamari, cucumber, tomato, red onion, avo,
wakame, gochujang mayo

SERVED WITH RICE, HAWAIIAN MAC SALAD AND PICKLED CABBAGE

POKE NACHOS.........................................................$22
Raw Ahi tuna*, tamari, cucumber, tomato, red onion, avocado,
gochujang mayo, wonton chips, wakame - DF

Sold by the piece. Served with honey candy butter

HAWAIIAN COMBO BOWL...........................................$26

Sue’s Huli chicken, pork katsu and sweet chili shrimp

HOUSE MADE SPAM BOWL.....….......................…....$22

Griddled house made spam, sweet soy glaze

POKE BOWL.................................................................$24

HOUSE MADE SPAM APPETIZER...................…....$12

Griddled house made spam, sweet soy glaze

Seafood

BLACKENED MAHI FISH TACOS.......................…...$18

2 tacos, flour tortillas, Asian slaw, pineapple salsa, avo, sour
cream, cilantro

BBQ Selections From Our Smoker
PRIME BRISKET
BRISKET NACHOS......................$20

BRISKET STREET TACOS............$18

FRENCH DIP SANDWICH...........$25

BRISKET PLATE..........................$27

BRISKET SANDWICH..................$18

SMOKEHOUSE SALAD................$20

Corn chips, cheese, pineapple salsa, sour
cream, Paniolo sauce, pickled onions, cilantro

Brisket, blue cheese, sautéed mushrooms &
onions, tomato, egg, bacon, croutons, ranch

2 tacos, flour tortillas, pineapple salsa,
pickled onions, sour cream, cilantro

½ lb brisket, bacon, provolone, Duke's, Cuban
roll, au aus & choice of side

Hawaiian bun, pickles, pickled onions &
choice of side

Cornbread & choice of side

PULLED PORK
PORK NACHOS..........................$18

PORK STREET TACOS................$16

CUBAN SANDWICH....................$19

PORK PLATE...............................$22

PORK SANDWICH.......................$16

PORK SMOKEHOUSE SALAD....$18

Corn chips, cheese, pineapple salsa, sour
cream, Crackseed sauce, pickled onions,
cilantro

Blue cheese, sautéed mushrooms & onions,
tomato, egg, bacon, croutons, ranch

2 tacos, flour tortillas, pineapple salsa,
pickled onions, sour cream, cilantro

Ham, Swiss, pickles, mustard, Cuban roll

Hawaiian bun, pickles, pickled onions &
choice of side

Cornbread & choice of side

ST LOUIS RIBS
CRISPY RIBS APPETIZER.........$14

Lightly battered and fried, lilikoi glaze GF*

HALF RACK PLATE.....................$26

Cornbread & choice of side

Yes, You Can Have It All!
BBQ SAMPLER PLATE...............$28

Prime brisket, pork and ribs served with
cornbread & choice of side

Sandwiches and Burgers
SERVED WITH YOUR CHOICE OF SIDE - SWEET POTATO FRIES +$1

MOCHIKO CHICKEN SANDWICH.......................................$18
Fried chicken thigh, Hawaiian bun, LTO, gochujang mayo, su-miso 
PORK KATSU SANDWICH...................................................$18
Panko pork cutlet, Hawaiian bun, slaw, guava bulldog sauce, Duke's

HAWAIIAN TERIYAKI BURGER..................................$16/$20

BACON CHEESE BURGER....…………..,,,,……….......$15/$19

Single or double smash burger, pineapple, bacon, American cheese , LTO,
house teriyaki sauce, Duke’s

Single or double smash burger, bacon, American cheese, LTO, Duke's

VEGAN BURGER..................….............................................$18

Vegan burger, cheese, bun, sauce and LTO

FISH SANDWICH................................................…...$21

Blackened Mahi, Hawaiian bun, LTO, Duke’s, mango sushi
sauce & choice of side



Do you know about our
sister location on the 
Big Island of Hawaii?

-Check out-
The Fish and The Hog

ALOHA FRIDAYS

MAI TAI MONDAYS

THIRSTY THURSDAYS

$4 off our house Mai Tai every Monday!

$2 off all draft beers!

Weekly Drink Specials

KONA BREWING BIG WAVE..............................$5 

NEW BELGIUM MOUNTAIN TIME LAGER….....$5

HIGHLAND BREWING PILSNER………...........$5

HI-WIRE BED OF NAILS BROWN ALE..............$7

FRENCH BROAD BREWING KOLSCH..............$5

SIERRA NEVADA HAZY LITTLE THING............$5

Flat ROCK PINEAPPLE CIDER 16oz..............$7

GUINNESS.........................................................$6

MODELO ESPECIAL...........................................$5

COORS LIGHT....................................................$5

NEW BELGIUM FRUIT SMASH SELTZER…….$5

VIRGIN MAI TAI..............$10

NOJITO.............................$8

PASSION FRUIT PELE.....$8

NADA-RITA.......................$9

TRAIL PASS HAZY IPA....$5

TRAIL PASS GOLDEN......$5

B E E R S  O N  T A P . . . $7
ASK YOUR SERVER WHAT WE ARE POURING TODAY!

Wines

CHARDONNAY..................................................….......................$14/49

PINOT GRIGIO.............................................................................$11/38

TOSCANA SANGIOVESE............................................…...............$11/38

SAUVIGNON BLANC..................................................…...............$11/38

PINOT NOIR...................................................................…..........$14/49

BORDEAUX………………...........................................................$14/49

ROSE………………………..........................................................$10/35

SPARKLING……….....................................................................$13/45

Bottles & Cans

Non-Alcoholic Selections

Drinks & Cocktails
MAI TAI............................................................................................$15

BLUE HAWAII...................................................................................$12

LILIKOI MULE..................................................................................$12

WAIMEA PALOMA.....................................$14

TIKI SOUR................................................$13

COCONUT KAFFIR LIME DAQUIRI..........$14

LAVA FLOW.......................................$14

Jamaican rum, dark rum, lime juice , lilikoi, macadamia nut orgeat, orange curacao,
lilikoi egg white foam*

Silver rum, lime juice, simple syrup, pineapple juice, blue curacao

Asheville vodka, lilikoi shrub, lime juice, ginger beer

Li hing mui infused tequila, lime juice , grapefruit soda

Four Roses bourbon, lemon juice , macadamia nut
orgeat, orange curacao, maraschino liqueur

Cream of coconut, silver rum, coconut rum, kaffir
lime leaf syrup, lime, served frozen

Rum, cream of coconut, pineapple , strawberry,
lime, served frozen

SMOKED PINEAPPLE DAIQUIRI....................................................$12
Silver rum, house smoked pineapple syrup, lime juice

ARMY & NAVY...........................................$14
Drumshanbo Gunpowder Irish gin, macadamia nut
orgeat, lemon juice

Desserts
BANANA CREAM PIE...……..............................$12

PINEAPPLE UPSIDE DOWN CAKE....................$9

TRIPLE LAYER CHOCOLATE CAKE...................$11

TRIPLE LAYER COCONUT CAKE.......................$11

SMOKED PINEAPPLECElLO..............................$8

ESPRESSO MARTINI..........................…..........$13

Souvenirs
TEE SHIRTS...............................................$22/$28

HATS...................................................................$30

SAUCES................................................................$9

GIFT CARDS......................................YOUR CHOICE

MORE MERCH AVAILABLE AT OUR IN-HOUSE DISPLAY CASE.
WANT TO SEE MORE? SCAN THE CODE TO VISIT OUR ONLINE SHOP.

B A R B E Q U E  &  G R I L LDRINKS & MOREALOHA ASHEVILLE

$3 off 3 of our Specialty Cocktails.  Bartender’s choice.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Soda & Juice
COKE, DIET COKE, GINGER ALE, SPRITE...$4

CHEERWINE...............................................$5

GREEENMAN ROOT BEER...........................$5

DEVILS FOOT GINGER BEER......................$5

APPLE, CRANBERRY, PINEAPPLE JUICE...$4

ALOHA MAID GUAVA, PASSION ORANGE....$4

POG - PASSION+ORAGE+GUAVA JUICE......$5

POG SLUSHIE.............................................$6

Lemonades
LEMONADE (FRESH DAILY)….....................$5

FLAVORED LEMONADE (ASK SERVER).......$6

ICED TEA-LEMONADE.................................$5

Teas & Coffee
FRESH BREWED ICED TEA.........................$4

PINEAPPLE MINT ICED TEA.......................$5

HOT TEA.....................................................$3

HOT COFFEE...............................................$4


